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ABOUT THE BOOK

The tradition of preserving meats is one of the oldest of all the food arts. Yet, most people simply associate charcuterie with a delicious platter of meats at a restaurant.
   

But real charcuterie goes well beyond that. At its most basic level it is the technique of seasoning, processing, and preserving meat, but the charcutier’s bounty ranges from sausages and hams to stuffed game birds and elaborate roasts. Charcuterie can be a succulent confit duck leg on a bed of crisp greens, a rich and meaty stew, or a picnic blanket laden with pâtés, pickled vegetables and slices of fragrant salami.
 
  
With over 125 recipes and fully illustrated instructions for making brined, smoked, cured, skewered, braised, rolled, tied, and stuffed meats, plus a primer on whole-animal butchery, this definitive cookbook explains professional techniques that will enable home cooks to experience restaurant-quality meat every day and take their meat cooking to the next level.
 
  
Start with a whole hog middle, stuff it with herbs and spices, then roll it, tie it, and roast it for a ridiculously succulent take on porchetta. Or brandy your own prunes to stuff a decadent duck terrine. If it’s sausage you crave, grind, case, link, loop and smoke your own kolbász. This book will help you fill your larder with jars of suet and drippings, tubs of flavoured butter and pots of confit. It will show you how to turn a haunch of pork into creamy lard, a heady broth or a smoked ham, and how to whip up an elegant pâté, a hearty pot of soup, or a mess of savoury scones.
 
  
With its impeccably tested recipes, this instructive and inspiring tome is destined to become the go-to reference on charcuterie – a treasure for anyone fascinated by the art of cooking with and preserving meat and an indispensable classic for years to come.


ABOUT THE AUTHORS
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INTRODUCTION: COME ON IN

WHEN YOU FIRST walk through the doors of the charcuterie, it feels as if you’ve entered an enchanted world of meaty wonders. The aroma of crispy-skinned pork roast fills the shop, inviting you to try a bite. Our cases are filled with pâtés, salumi, sausages, roasts, and terrines – and when the meat counter crew offers you a slice of the fennel-flecked sbriciolona and a piece of head cheese, it’s hard to say no. Walk back into our kitchen and you’ll smell spices toasting, bones roasting, and broths simmering. Someone is churning out coils of fresh sausage from the hand-cranked stuffer, and someone else is hanging huge, freshly-cased cotechino on hooks for fermentation. We’re hand-shredding a veritable vat of duck rillettes, seasoning it with freshly chopped thyme, then packing it into jars and sealing each with a creamy layer of duck fat. Bacon has just finished in the smoker! Go ahead and tear a hot piece off the end of the glistening slab. Peer into our curing room where row upon row of salami, guanciale, and pancetta hang quietly, patiently, enrobed in a delicate snowy bloom of mould.

If you are curious and want to know how all of this works – if a hunger stirs inside of you and you feel somehow strangely at home – then you are in the right place. Welcome to the Fatted Calf Charcuterie.

A charcuterie is a bit of a strange business, and the Fatted Calf is an unusual charcuterie. More than just a butcher’s, we offer meaty goods and services that are varied and unique. Pick out a duck or a slab of ribs and we’ll cook it up for you. Want us to wrap and season your pork tenderloin? No problem. Craving a dish you ate at a little roadside restaurant in Burgundy and need wads of lacy caul fat and pork jowl to recreate it? We have it here. At the Fatted Calf, we butcher whole hogs, goats, and lamb. We sell chicken, duck, rabbit, and quail. We make our own sausage, pâtés, terrines, and potted meats. We cure salumi, smoke pastrami, and roast porchetta. We think about, talk about, and share our love of good meat from the moment we open until we close each day. We also teach butchery and charcuterie-making classes because we want to pass on the knowledge we’ve acquired to you.

Most people associate ‘charcuterie’ with a trip to Paris or a delicious platter of meats at a restaurant. But real charcuterie goes well beyond that. The charcutier transforms the bounty of the farm and forest into a delicious subset of cuisine, which ranges from sausages and hams to stuffed game birds and elaborate roasts. At its most basic level, charcuterie is the technique of seasoning, processing, and preserving meat. But it is also a way of preserving food cultures and traditions, and enriching our daily habit of breaking bread. It is a holistic approach to cooking and eating meat and a rewarding, hands-on way to connect with our food. At the Fatted Calf, charcuterie is a way of life – an approach to cooking and eating that celebrates the pleasures of the table. ‘Charcuterie’ can be a succulent confit duck leg atop a bed of crisp greens; a rich and meaty stew on a cold winter’s night; or a picnic blanket spread in the shade of an old tree, laden with half-empty crocks of pâté, dishes with pickled vegetables, and slices of fragrant salami.

For as long as people have needed to preserve their meat, charcuterie has existed in one form or another. However, it was the Romans (sticklers for rules that they were) who first codified the laws of meat preservation. Charcuterie began to blossom in earnest in France during the Middle Ages, when an official guild system was put in place to regulate the production of processed meat products. This gave birth to the delicatessen-like shops, also known as charcuteries, where the products were sold.

Over time, many of the techniques first developed in France and Italy (such as salting hams for prosciutti and processing meat into loaves or terrines) spread to the neighbouring countries of Germany, Spain, and beyond. Local predilections and ingredient availability produced countless regional charcuterie specialities, including speck, Jamón Serrano, and many, many more. In both Europe and the Americas, the industrial revolution hastened the charcuterie boom: swarms of people left the farm to work in urban factories, and thus lost access to proper kitchens and fresh meat products. The charcuterie or delicatessen became a necessity, a place where you could buy the makings of a simple meal with minimal effort. By the turn of the twentieth century, in major cities like Milan, Paris, or New York, you couldn’t throw a stone without hitting a salumeria, charcuterie, or deli.

Then along came suburbs, the supermarket, and the rise of industrial agriculture. Production moved away from small, local shops and into bigger and bigger meat processing plants. Decades- or centuries-old recipes were dumbed down for efficiency’s sake, quality was sacrificed for quantity, and many regional specialities were lost or forgotten. Meats came pre-sliced, prepackaged, and loaded with unhealthy preservatives. Even in Europe, charcuterie’s birthplace, the traditions started fading. By the time we visited in the 1990s and early 2000s, there were hardly any young people learning the trade; charcuteries and salumerias were run by a handful of people from the older generation. An empire with no heir.

When we started the Fatted Calf in a sublet kitchen in San Francisco’s Dogpatch neighbourhood in 2003, we had only an inkling of what we wanted to achieve. What we did know we had gleaned from dated texts and from our meat mentors in professional kitchens and butcher’s. We knew that we wanted to honour the traditions of the craft but infuse them with our own quirky sensibilities. We borrowed from the old ways but weren’t shy about incorporating the new. We sourced the best meat we could find, always from small family farms that used humane and sustainable methods. We used locally grown produce and foraged mushrooms, and the products we made and sold followed a rhythm of seasonality.

We were also staying up late, linking sausage and loading terrines well into the evening. We did a lot of dishes, cursed our beat-up old machinery, and suffered a few heartbreaking disappointments. In the beginning, we were like meat gypsies, hawking our wares out of coolers at Bay Area farmers’ markets, huddled under our tent while gusts of wind sent freezing January rain on to our neatly arranged salami and terrines. But in spite of the weather, people came and tried our wild mushroom terrine, Toulouse sausage, and saucisson. And then the following week, they came back. They told their friends about us, and the Fatted Calf grew. When our little kitchen in San Francisco could no longer contain us, we moved to new digs in Napa. A few years later, we opened a second location in San Francisco’s Hayes Valley neighbourhood.

Today the craft of charcuterie is experiencing a revival. While it started with chefs and a handful of artisanal producers, now it has practically gone mainstream thanks to an enlightened market of consumers who are curious about the origins of their food and hip to the fact that industrial agriculture and mass-produced meat products are not good for the planet or the population. We are proud to be a part of this movement and we want you to join us.

This book has something for everyone, whether you’re a sceptical ex-vegan, scimitar-wielding novice, or seasoned old pro. When you walk into a butcher’s shop and spy a pork shoulder in the case, we want you to see more than just a hunk of meat. We want you to see all of the possibilities that pork shoulder has to offer, from shoulder chops and stuffed roasts to picnic hams and salami. We want you, knife in hand, to experience what it is like to break a whole animal into its parts. We want to share with you not only the knowledge of butchering and cooking we have accumulated through our work, but also the respect we have for the raw ingredients, the satisfaction we derive from working in the kitchen, and the pleasure of sitting at the table with friends and family to eat what you have created. We want people to better understand the processes of charcuterie by participating in it. So we invite you to slip into our greasy clogs for just a little while. In this book, we’ll ask you to plunge your hands into a freshly ground forcemeat to make sausage, inhale the intense perfume of a spice blend, confidently carve a roast, and more. And at the end, you get to enjoy the delicious results of your labour and passion.

We cook a lot, not just in the charcuterie but at home as well. The methods and recipes in this book are based on our professional experience of working in a charcuterie for roughly a decade – but they are also written with the home cook in mind. Quite a few of the recipes and methods presented here are simple to master, and we hope that they’ll edge their way into your culinary repertoire with ease. Others are more challenging, multi-stepped processes that require several days or even weeks.

Charcuterie is a discipline that requires patience. Allowing plenty of time and space is the key to successful smoking, curing, and terrine- or sausage-making. The gratification is far from immediate, and may seem out of sync with our modern way of life. But we believe that there is a place for these meaty meditations: they can teach us truths about history, community, sustainability, and self-sufficiency. With In the Charcuterie, we want you to take the same pleasure from butchering, cooking, and preserving your meat as you do savouring it at the table.
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THE CHARCUTIER’S
PANTRY

ON THE SHELVES of the Fatted Calf Charcuterie, you’ll find buckets brimming with salt and stacked containers crammed with whole spices. Tubs of garlic, onions, and shallots are stored underneath trays of drying lavender, thyme, and oregano. Baskets of chanterelles and bins of herbs and citrus are kept in the cooler. Stashes of dried apricots and porcini sit alongside jars of dried chile de árbol and cayenne peppers. Meat makes up the core of the charcuterie, but our pantry provides us with a palette of flavours with which to work.

Stocking the charcutier’s pantry is fairly simple. Most of the items you will need are commonplace or easily obtainable. Many may already be in your pantry. But the attention to detail paid to these staples is essential. Knowing which salts to use for each purpose is crucial. Understanding how to extract the most flavour from your spices is key. Learning to prepare herbes de Provence, mushroom duxelles, and brandied fruits adds breadth to your repertoire. Your well-provisioned pantry will endow you with the flexibility to take a simple pork shoulder and turn it into a succulent, seasoned roast, Toulouse-style sausages, spicy ciccioli, cacciatorini salami, or dozens of other preparations you’ll find in these pages.

Salt

At its most basic, charcuterie can be reduced to two elements: meat and salt, in an endless variety of combinations and methods, and with a changing cast of supporting characters. Salt is both seasoning and preservative. Different types of sea salts and curing salts serve specific purposes in the charcuterie, and discerning how each affects the taste, texture, and longevity of meat is a valuable skill.

Seasoning with Salt

A sprinkle of salt enhances the taste of food by triggering receptors in our palates to allow us to perceive saltiness as well as subtle nuances of flavour. When practised with thoughtfulness and confidence, salting creates foods with fuller, sharper flavours, and thus dramatically increases the pleasure of dining.

Unrefined sea salt is the most natural type of salt available and is the only type we use in the charcuterie for seasoning. Table salts contain additives or other substances to make them pour more easily or to increase their nutritional value. These additives, such as iodine, fluoride, and aluminium, even in minute quantities, can cause an unpleasant chemical taste. A variety of good-quality sea salts is available in a range of colours and textures, each with its own unique minerality, a reflection of its origins and the techniques used to harvest it. The three types that we always have on hand in our pantry are fine sea salt, coarse sea salt, and fleur de sel.

We use fine sea salt more than any other for our everyday seasoning. Whether we are making a quick brine, rubbing a slab of ribs, preparing fresh sausage, salting duck legs for confit, preserving lemons, or pickling cucumbers, our go-to is a finely grained sea salt. It disperses faster and more evenly than larger-grained versions, making it more practical for most applications. Nearly all of the recipes in this book call for fine sea salt. If you are accustomed to using a typical table salt, which has a slightly smaller grain and contains a host of strongly flavoured additives, you may find you need a bit more sea salt. Even among fine sea salts, the flavour and salinity can vary.

Coarse sea salt, such as the chunky salt from Trapani, Sicily, is prised for its texture. The large granules are extremely slow to melt or blend with foods, even when exposed to heat, enabling them to impart not only an intense flavour but also a crunchy texture to the crust on a thick cut of meat or a roast. In the charcuterie we often rub coarse sea salt on skin-on pork roasts, such as The Cuban on here, to produce irresistibly crispy crackling.

Fleur de sel is the delicate hand-harvested salt collected from the top layer of salt pans (large ponds of briny seawater that dry due to natural evaporation, leaving behind only salt). Traditional French fleur de sel from the coastal waters of Guérande or the Camargue has a flaky, brittle texture and subtle flavour. (Maldon salt is another nice option.) Fleur de sel is generally considered a ‘finishing’ salt, added to foods just before serving, and should you find a cooked steak or chop in need of a little seasoning, fleur de sel is a good choice. In the charcuterie, we prefer fleur de sel for seasoning foie gras.
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When and How to Season

Throughout this book you will find numerous specific instructions on when to season, how to season, and how much to season. The question of how much and when is very important, especially for confits and cured meats, so pay attention to specific meat-to-salt ratios and time periods for marinating or brining. At other times seasoning is a little more subjective. In general, though, meat should be seasoned more liberally and for longer periods than other foods. The thicker the cut, the more salt you will use, and the longer the period of pre-seasoning required. Fattier cuts or meat on the bone should be seasoned more and for a longer time than leaner or boneless cuts.

Salting for Preservation

Salt in its many forms has been used to preserve foods for thousands of years. It works by creating a hostile environment for certain microorganisms: osmosis dehydrates bacterial cells, thereby inhibiting the bacterial growth that can cause spoilage. Sauerkraut (here) is a great example of this process. Sea salt is massaged into freshly cut cabbage, breaking down the cell walls and extracting moisture, creating a natural brine that can preserve the cabbage for months.

Different salts produce varying results of preservation. Although sea salt can be an effective preservative for many foods, its usefulness on its own as a meat preservative is limited. A light dusting of it might extend the shelf life of the meat for a few days, but not indefinitely. Large amounts can preserve meat for longer periods but can also make it unpalatable. A more effective preservative is sodium nitrate, a naturally occurring mineral that is present in many plants and organisms. Virtually everything that grows in the ground draws sodium nitrate from the soil, including vegetables such as carrots and celery. The bacteria that cause spoilage need moisture, oxygen, and food to live. In addition to drawing out moisture as other salts do, sodium nitrate, which converts to sodium nitrite during the curing process, acts as an extremely effective antimicrobial and antioxidant. It thus prevents the growth of most harmful bacteria, including Clostridium botulinum, which can cause deadly botulism. There are two types of curing salt commonly used for preserving meats, which contain either sodium nitrite or a combination of sodium nitrate and nitrite. These are generally referred to as curing salt no. 1 and curing salt no. 2.


NITRATES, NITRITES, AND NITRATE-FREE

Despite the fact that they are an extremely effective meat preservative, nitrate and the resulting nitrite have had a pretty bad rap in recent years, triggering a rash of nitrate-free hot dogs, salami, and bacon at the meat market. The nitrate scare began in the early 1970s with a much-publicised study that implicated a link between nitrates and cancer. Subsequent studies did not support the initial conclusion. Regardless, the notion that nitrates cause cancer lodged in the public’s mind and the demand for nitrate-free products with a similar look and taste to those with nitrates prompted producers to seek an alternative. The most popular substitute for traditional sodium nitrate is celery juice, which, incidentally, contains an abundance of sodium nitrate that converts to sodium nitrite just as the traditional preservative does. But celery juice allows producers to claim that their products have ‘no added nitrates’, are ‘organically cured’, or are ‘nitrate-free’. These claims are essentially fraudulent, as so-called naturally cured meats sometimes contain more than twice as much sodium nitrate as traditionally cured products.



Curing salt no. 1, also known as Prague powder no. 1 and by various brand names, is pink (to save it from being accidentally mistaken for table salt) and is 6.25 per cent sodium nitrite and 93.75 per cent sodium chloride (salt). It is used to preserve cooked or smoked sausage, salami, and meats such as bacon and smoked ham.

Curing salt no. 2, also known as Prague powder no. 2 and by various brand names, contains 6.25 per cent sodium nitrite, a smaller percentage of sodium nitrate, and the balance is sodium chloride. Depending on the brand it can be either pink or white. It is specifically formulated for dry curing products such as salami, which won’t be cooked or smoked. It works over a longer period of time than curing salt no. 1, with the sodium nitrate breaking down to sodium nitrite and then to nitric oxide, which sets the colour and ensures the meat is safely cured.

Spices

Spices provide a range and depth of flavour that can bring a sense of drama to your everyday cooking. Quality whole spices, from the ubiquitous black peppercorn to the enticingly perfumed star anise, are key components of the recipes in this book. Spice blends such as quatre épices (four spices) provide a certain je ne sais quoi to confits and rillettes. Ras el hanout, a complex North African blend, imparts glamour to ordinary lamb chops. Having a good selection of fresh spices in your charcuterie pantry is also essential. Every sausage, salami, and terrine derives its distinctive flavour from a carefully orchestrated combination of spices.

Purchasing and Storing Spices

Carefully source and store your spices to enjoy their maximum benefits. Although most spices are dried, their potency and aroma fade over time. Some particularly oily spices, such as fennel and anise, can become bitter or rancid. To guarantee freshness, purchase spices in bulk, directly from a spice merchant if possible. Skip the spice aisle at the supermarket. Those spices are often stale and many contain additives such as wheat flour, which producers are not required to list on the label. Even if your area lacks a good spice merchant, many now sell online. Ethnic groceries with a high turnover of stock are a good alternative. Purchase whole spices whenever possible and in quantities that you can reasonably use within a year, to keep the selection in your pantry fresh. You might easily use half a kilo of black peppercorns within 12 months, but more modest quantities of nutmeg or aniseed, which should be purchased in smaller quantities.


CHARCUTIER’S ESSENTIAL SPICES

Aleppo pepper flakes (Pul biber)

Allspice, whole

Aniseed

Cardamom

Cayenne peppers

Celery seeds

Chilli flakes

Cinnamon sticks

Cloves

Coriander seeds

Cumin seeds

Fennel pollen

Fennel seeds

Fenugreek

Ginger

Juniper berries

Mace

Mustard seeds (yellow)

Nutmeg

Paprika, Hungarian

Paprika or pimentón

– Spanish smoked; sweet, medium-hot, and hot varieties

– mild unsmoked; also known as ‘Spanish paprika’

Peppercorns

– black

– white

– Sichuan

Piment d’Espelette

Ras el hanout

Star anise

Turmeric
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Heat, light, humidity, and exposure to air can all degrade the quality of your spices. Store them in airtight containers away from direct sunlight and the heat of your oven. If labelling the container with the purchase date seems like a bit much, follow this rule: if you cannot recall when you purchased a spice, it is probably time to discard it and start afresh.

Toasting and Grinding Spices

Most whole spices, even black peppercorns and cinnamon sticks, benefit from a light toasting to release their essential oils and intensify their flavours. Toasting can be done on the hob in a dry heavy skillet over a low heat or on a baking sheet in a 170°C (gas 3) oven. Toast the spices for roughly 5 minutes, until they give off a pungent aroma. Always allow spices to cool to room temperature before grinding.

You can grind the spices by hand using a pestle and mortar or in an electric spice or coffee grinder. A pestle and mortar are ideal for grinding small amounts of spices or for producing ground spices with a coarser, more rustic texture. However, if you are grinding large quantities or need finely ground spices for a sausage or salami recipe, an electric grinder works best. It is wise to invest in a grinder that will be used only for spices, to avoid sipping a cup of cumin-scented coffee.

Growing and Foraging Spices

Spices often seem exotic, an import from a faraway land. Although many spices require a hot, tropical climate to thrive, there are plenty of spices that you can grow or forage in your own garden. Coriander, fenugreek, celery, and mustard yield both green, leafy herbs and dried seeds. Growing and drying your own chillies can easily provide you with an annual supply of cayenne and paprika. In many places, fennel pollen and fennel seeds can be wild harvested. When the yellow fennel flowers bloom, their pollen rests atop their crowns and can be gently shaken into a bag. If you have an abundance of fennel flowers, cut some of them and hang them over a baking sheet to collect the pollen that drops as they dry. Pollinated flowers left on the plant will produce a wealth of fennel seeds that can be harvested and dried.



FIVE SPICE

This recipe should rightly be called Six Spice, since six is the number of spices it contains (though it is not uncommon for this Asian spice blend to contain more or fewer than the five of its name). One spicy theory posits that the five refers not to the number of ingredients but to the number of tastes (sweet, sour, bitter, savoury, and salty) that you experience when you eat it. Whatever its etymology, this slightly exotic, powerfully alluring blend is a great match for pork, duck, and even fattier cuts of lamb. Keep a small jar on hand to spice up a marinade, rub on a rack of ribs, or season a braise or stew.

MAKES ABOUT 35G

8 star anise pods

2 teaspoons Sichuan or black peppercorns

1 cinnamon stick

1 tablespoon fennel seeds

½ teaspoon whole cloves

1 dried cayenne pepper, stemmed but not seeded

Preheat the oven to 170°C (gas 3).

Spread the star anise, peppercorns, cinnamon stick, fennel seeds, and cloves on a baking sheet. Toast in the oven until fragrant, about 5 minutes. Allow to cool to room temperature.

In a spice grinder, combine the cooled spices and the chilli and grind until reduced to a fine powder. Transfer to a tightly capped jar or other airtight container and store in a cool, dark place. Use the blend within 3 months, as it will lose its potency over time.

Herbs and Alliums

We keep a few horse troughs planted with sage, thyme, tarragon, chives, rosemary, and oregano outside the entrance to the Fatted Calf shop in Napa. Passers-by frequently pause and touch the feathery flowering tops of parsley, crush leaves of lemon thyme between their fingers, or pluck a leaf or two of delicate marjoram and inhale. Both fresh and dried herbs and alliums (garlic, onions, shallots, leeks, chives) are used in the Fatted Calf kitchen for a variety of effects. Sage and thyme are comforting and familiar. Aromatic blends, such as lavender-scented herbes de Provence, can transport you to a verdant hillside in France’s sunny south. Pungent garlic and oregano add savoury depth. Herbs and alliums breathe life into a standard recipe and provide a nuanced counterpoint to rich, fatty flavours.

Fresh and Dried Herbs

Both fresh and dried herbs play an important role in the charcuterie. Fresh herbs in a marinade or sauce infuse meats with bright flavours. They provide an enticing garnish for fresh sausages and pâtés and add the vibrant flavours of the garden and the aroma of the woods and fields to your meat dishes. But dried herbs are sometimes favoured; they can be pulverised in a spice grinder and more easily dispersed throughout a sausage or terrine. In general, dry-cured meats such as salami call for dried herbs. Fresh herbs would not survive the drying and ageing process intact and would add moisture where it is unwanted.

We never purchase dried herbs, preferring to dry our own throughout the year, a practice that provides us with a constant supply of pungent, organic freshly dried ingredients. Drying herbs such as bay, oregano, rosemary, savory, sage, and thyme is extremely simple and well worth the effort. If you are harvesting your own, be sure to cut off the tops of the plants before they flower. If you are buying them, set aside the desired quantity for drying while the herbs are still fresh and sprightly. Remove any blemished or yellowed leaves. Set a cooling rack over a baking sheet and lay the sprigs in an uncrowded layer on the rack. Place in a dry, well-ventilated location away from direct sunlight for 10–14 days, until dry. When the herbs are crumbly and the stems snap readily when bent, the leaves are ready. Remove the leaves from the stems and store them in a tightly capped glass jar or other airtight container in a cool, dark, dry spot for up to 6 months.

Alliums

Garlic, onions, shallots, leeks, and green onions are vital to charcuterie. Most recipes are enhanced by their pungency. We use alliums in their fresh, or green-topped, state in the spring and dried throughout the year. In our wild, modern world, it is sometimes easy to forget that these pantry staples are a seasonal crop. New garlic tastes very different from sprouting garlic. There are also huge differences between varieties. Although the recipes in this book suggest specific amounts, trust your tongue. It is not uncommon for us to add a little more or use a little less depending on the potency of a particular allium. When purchasing fresh alliums, look for lively green tops and sturdy, blemish-free root ends. Dried alliums should be firm with no visible green sprouts (a clear indicator that they are over the hill).
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HERBES DE PROVENCE

Herbes de Provence is the name given to a blend of herbs commonly used in the south of France. Which herbs are used can vary slightly, but they are always dried. In the charcuterie, we use this mixture in marinades, as a rub for grilled and roasted meats, and as a seasoning blend for sausage and salami.

Forget the fancy, overpriced jar at the gourmet shop. The best blend is the one you make yourself in small batches using your own dried herbs. It can be assembled in just a few minutes and keeps well for months. If you have an abundance of dried herbs, this blend makes a lovely gift.

MAKES ABOUT 25G

6 dried bay leaves, crumbled

2 tablespoons dried rosemary leaves

2 tablespoons dried thyme leaves

2 tablespoons dried oregano leaves

2 teaspoons crumbled dried lavender buds (English or another culinary variety)

In a small bowl, combine the bay, rosemary, thyme, oregano, and lavender and mix well. Transfer to a tightly capped jar or other airtight container and store in a cool, dark place. Use the blend within 3–4 months, as it will lose its potency over time.

To use, pulverise the herbs in a pestle and mortar if you prefer a coarser texture, or in a spice grinder for a finely textured blend.



Other Indispensable Staples: Fruits, Roots, and Mushrooms

Stockpiles of dried fruits, vats of salted lemons; bins of fragrant mandarins; jars of brandied currants and of prunes, knobs of gnarly ginger; rough-hewn roots of pungent horseradish, baskets of earthy fresh mushrooms; canisters of dried porcini and morels stored after the close of their brief seasons – all have an important place in the charcutier’s pantry. These indispensable staples add flavour – both bold and subtle – and texture to a range of meaty dishes. They give the charcutier the flexibility to knock out a quick marinade, rustle up a stuffing, or whisk together a simple sauce with what is to hand.

Fruits

All year long, the natural sweetness and acidity of fruits bring balance to salty, savoury meats in the form of stuffings, garnishes, or accompaniments. Winter is the time of citrus and dried fruits. The intensely perfumed zest of lemons and oranges brightens marinades, fresh and dried sausages, pâtés, and terrines. Thinly sliced mandarins and oily black olives find their way inside pork roasts. A variation on the traditional salsa verde made with preserved Meyer lemon and chilli flakes complements braised and roasted meat. Dried currants sweeten crépinettes. Plumped prunes adorn a duck terrine, and dried figs are poached in red wine or pickled for nibbling alongside salami.
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PRESERVED MEYER LEMONS

In the winter, when Meyer lemons ripen, folks show up at the charcuterie with boxes and bags full of these fragrant beauties. Although the aroma of freshly picked Meyers is heavenly, the flavour can be strong – it has been described as reminiscent of furniture polish – so strong, in fact, that it can overpower even hearty meat dishes. But salt and time have the ability to tame both the flavour and texture of these lemons, rendering them supple and pleasingly aromatic.

Preserving Meyer lemons is not an exact science. This recipe will make as many lemons as you happen to have. Use as few or as many of the spices as you like, or omit them altogether for a straightforward version. The tender skin of the preserved lemons can be chopped and used in sauces, braises, stuffings, and as a garnish for crépinettes. The pulp is an excellent addition to marinades.

Meyer lemons

Fine sea salt

Coriander seeds

Cinnamon sticks

Whole cloves

Peppercorns

Dried bay leaves

Freshly squeezed lemon juice

Choose a glass or ceramic jar large enough to accommodate your lemons.

Cut each lemon lengthwise from the tip towards the stem end into quarters, pausing 2.5cm before the stem end, so that the quarters remain attached. Holding the lemon over a bowl to catch any juice and salt, open like a flower. Cover its interior with a thick coating of salt, then gently press the quarters back together.

Pour a thin layer of salt over the bottom of the jar or crock. Layer the salted lemons in the jar along with a few of each of the spices and some of the salt and juice that has accumulated in the bowl. Weight the finished lemons with a small plate and let sit overnight.

The following day, remove the weight. If the level of the brine has not risen above the topmost layer of lemons, add additional lemon juice until the lemons are immersed in liquid. Cover the jar and let it sit at room temperature for about 30 days before using. You can leave the lemons at room temperature for up to a few months, but refrigeration will extend their shelf life for up to 6 months.

To use, lightly rinse a lemon under cool running water to remove the excess salt. Scrape out the pulpy interior of the lemon with a spoon, then chop the tender skin. Use pulp and skin as directed above or in individual recipes.
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DRIED FRUIT IN BRANDY

Dried fruit plumped in black tea and brandy adds a sophisticated sweetness to many meaty preparations. In the charcuterie we keep several types of fruit in brandy on hand to garnish crépinettes and terrines, stuff roasts, or serve alongside smoked or roasted meats. Prunes and currants are staples in our pantry, but you can use this same method to preserve dried cherries, figs, apricots, or pears.

MAKES ABOUT 1 LITRE

600g pitted prunes, dried currants, or other dried fruit

2 tablespoons honey

500ml piping-hot freshly brewed strong black tea (such as Assam or Darjeeling)

240ml good-quality brandy, Cognac, or Armagnac

Pack the fruit into a clean 1-litre jar. Stir the honey into the hot tea and pour over the fruit. Top with the brandy. Cover and refrigerate for at least 2 days before using. The fruit keeps well refrigerated for several months.



The long cold spell is broken in spring with the arrival of cherries, the season’s first stone fruit, which make an excellent fruit mostarda. The heat of late spring and of summer brings on more stone fruits – apricots, peaches, nectarines, plums – for chutneys. Late in the season, figs appear, a favourite for stuffing quail. As autumn nights grow cooler and longer, pears, quinces, and apples fill the pantry with their honeyed aroma. A pork roast filled with roasted apples, walnuts, and sage speaks of the season. So, too, do poached pears folded into a salad of bacon and bitter greens, and fragrant, astringent quinces stirred into a rich lamb stew. Each season’s offerings are anticipated, their usefulness appreciated in the kitchen and their flavour savoured at the table.

Roots

There is no substitute for fresh ginger, horseradish, and turmeric for meaty marinades, sauces, or seasonings. Their oddly scruffy exteriors belie the powerful, piercing flavours contained in their flesh. Fresh roots should be firm and wrinkle-free. Purchase them in reasonable quantities to maintain a fresh supply. To use, cut away the portion of the root you intend to use, then peel away the skin and grate the flesh. Freshly grated ginger and turmeric and especially freshly grated horseradish (which becomes bitter quite quickly) should be used right away. Store each of the cut roots in its own sealed bag in the fridge.

Fresh Wild Mushrooms

We use fresh wild mushrooms in the charcuterie every chance we get. Their flavours echo the rich flavours of meat, and the two make a tasty pair. Links of wild mushroom sausage loaded with sautéed morels, crépinettes studded with chunks of browned porcini, broth scented with unctuous chanterelles, and a glorious pork roast stuffed with wild mushroom duxelles (here) are highly anticipated seasonal treats. Finding a good local source for fresh wild mushrooms is essential. Or better yet, get off your backside and have a look around your area. If you like to cook with mushrooms as much as we do, some homework and a walk in the woods will pay off. Local mycological societies can provide you with a wealth of information about foraging in your area and help you to network with experienced foragers. Always consult a field guide or two when foraging and only eat mushrooms that you are completely confident are edible.

Dried Wild Mushrooms

For sauces, compound butters, meaty braises, even for adding to a terrine, dried wild mushrooms provide earthy flavour any time. A good-quality dried mushroom is often preferable to a less than fabulous fresh mushroom. If you are substituting dried mushrooms for fresh in a recipe, you will need to use about 85g for every 450g called for in the recipe.

We prefer an overnight soak in cold water to rehydrate dried mushrooms rather than the fast soak in hot water often recommended. Cold water preserves the flavour of the mushrooms a bit better and the long soak allows for an even distribution of moisture. Cover the mushrooms with three to four times the volume of cold water and let them sit overnight. The following day, gently remove the mushrooms from their soaking liquid, pat them dry (do not squeeze) and prepare them as you would fresh mushrooms. If you plan to use the soaking liquid, strain it through a fine-mesh sieve to remove any dirt or sand that might have been clinging to the mushrooms.

Truffles

Truffles are not quite a mushroom but the related fruiting body of the ascomycetous fungi, born of the precarious relationship between clement weather, rich, chalky soil, and an underground network of mycelia nurtured in the haven of particular tree roots. The resulting knobby tuber with its beguiling, musky aroma is the subject of much gastronomic waxing.

It is the black or Périgord truffle (Tuber melanosporum), named for the region in France where it is often foraged, that is particularly useful in upping the charcuterie ante. A few well-placed shavings of fresh black truffle add a swoon factor to pâtés, mousses, fresh sausage, salami, and other preparations. A host of truffle products are available at the market, from oils and pastes to salts and vodkas, and most of them are not good. Many of them don’t even contain actual truffle. If you want the flavour of truffle, save your pennies for the real deal. Purchase fresh truffles during the season, which begins in the last days of autumn and stretches well into winter. Take a good whiff before you sign on the dotted line. Fresh black truffles should have a powerful aroma. Truffles are perishable and need to be used immediately or carefully stored in an airtight container lest their ephemeral aroma dissipate. In the charcuterie, we store our fresh truffles loosely swaddled in cheesecloth and placed in roomy covered jars filled partway with Arborio rice and fresh eggs, which benefit from the aroma of the truffles. A little truffle goes a long way. Shave thin slices with a truffle shaver or small mandolin, or grate the truffles with a rasp-type grater.

THE CHARCUTIER’S WILD MUSHROOM DUXELLES

Stuffed into a roast, folded into a forcemeat for sausage or pâté, or used as a base for a decadent mushroom sauce, this robust duxelles, the classic French preparation of chopped sautéed mushrooms, is nearly always on hand in our pantry when wild mushrooms are abundant. In the charcuterie, we prepare duxelles using lard or duck fat (of course!) and finish it with gelée (see here) which both seasons the mushrooms and binds the mixture, important if you plan to use it as a stuffing for meats.

For this preparation, fresh wild mushrooms work best. Morels are a favourite but porcini, chanterelles, black trumpets, hedgehogs, or a mix of whatever wild mushrooms you can find will do.

MAKES ABOUT 650G

2 tablespoons lard or rendered duck fat

450g wild mushrooms, trimmed and sliced

Fine sea salt

40g minced shallot

3 tablespoons chopped fresh thyme

15g chopped fresh flat-leaf parsley

60ml Marsala

120ml gelée (see here) or gelatinous broth (see here, step 12) (optional)

In a sauté pan, melt the lard over a medium-high heat. Add the mushrooms in a single, uncrowded layer and season with salt. (If you are going to finish with gelée, use a light hand, as the gelée can be highly seasoned.) Stir the mushrooms after 1 minute, then add the shallot, increase the heat to high, and cook for 2–3 minutes, until the liquid from the mushrooms has almost completely evaporated. Add the thyme and parsley and turn down the heat to low. Pour in the Marsala and cook for 3 minutes, then add the gelée, if using, and cook for another few minutes, until the liquid is almost completely reduced.

Remove from the heat and let the duxelles cool to room temperature. Taste for seasoning. Store in an airtight container in the fridge for up to 3 days.
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FUNGHI SOTT’OLIO

In this classic Italian preparation, mushrooms are first pickled in vinegar and then preserved in an aromatic oil to produce a mushroom that is at once brightly flavoured yet earthy and unctuous. Stash a jar or two in your pantry when wild mushrooms are copious, then use as an assertive counterpoint to an antipasto of cured or smoked meats, or as a delicious and quick addition to a salad of peppery greens with crispy bacon and goats’ cheese. Or eat them, as we often do, straight from the jar.

MAKES ABOUT 1 LITRE

450g meaty wild mushrooms (such as porcini), trimmed and sliced 6mm thick

3 tablespoons fine sea salt

700ml champagne vinegar

500ml extra-virgin olive oil, plus more if needed

4 cloves garlic, thinly sliced

1 fresh or dried bay leaf

2 wide strips lemon zest

3 dried cayenne peppers or chiles de árbol

2 or 3 sprigs of oregano

In a bowl, toss the mushrooms with the salt, then transfer to a colander and let drain for 1 hour.

Lightly rinse the mushrooms under cool running water to remove the excess salt. Transfer to a saucepan, add the vinegar, and bring to a simmer over a medium heat. Cook for 5–7 minutes, until tender.

Remove from the heat. Using a slotted spoon, transfer the mushrooms to a clean 1-litre jar. Strain the cooking liquid through a fine-mesh sieve into a second jar or a bottle, let cool, cover, and reserve for use as a stock or in a vinaigrette (see here).

In a saucepan over a low heat, combine the olive oil, garlic, bay, lemon zest, chillies and oregano and cook for 5–7 minutes, until the oil is warm and the aromatics begin to release their aroma. Pour this mixture over the mushrooms. If the aromatics seem crowded at the top of the jar, use a butter knife or chopstick to prod them gently into the depths of the jar. If any mushrooms are poking through the top layer of oil, add additional oil to cover.

Cover the jar and refrigerate for 2–3 days before using to allow the flavours to meld. The mushrooms will stay delicious and vibrant in the fridge for 4–6 weeks.

To serve, let the jar stand at room temperature for 20–30 minutes, then use a clean fork to lift out as many mushroom slices as needed. When you have used up all of the mushrooms, the leftover oil can be saved and used for bruschetta or combined with the reserved vinegar to make a mushroom-flavoured vinaigrette.
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RECIPE LIST

Truffled Crema di Lardo

Flaky Leaf Lard Savoury Scones

Roasted Nettle Butter Chicken with Spring Vegetables

Basic Rich Broth

Basic Rich Roasted Broth

Pork and Duck Noodle Soup Broth

Crespelle and Chanterelle Mushrooms in Game Bird Broth

Creamy Semolina with Roasted Chicken Broth, Greens, and Pecorino

Sausage Confit

Whole Duck Confit

Classic Cassoulet
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PROVISIONING THE
LARDER

IMAGINE THE perfect larder in a low, dark corner on the north-facing side of the house. Its clean tiled walls are lined with tidy shelves stocked with jars of suet and drippings; baskets of apples, potatoes, onions, and winter squashes; a tub of golden butter; crocks of sausage and duck confit. Suspended from a hook is a haunch of pork with a thick rind of fat, ready to be turned into creamy lard, a heady broth, perhaps a smoked ham. With these provisions, you could easily whip up an elegant pâté, a hearty pot of soup, or a mess of biscuits. Cool and comforting, the larder affords an assurance that you will be able to provide for your table.

Nowadays a larder might seem like a bit of a throwback. Most contemporary dwellings lack sufficient space for one so if you do have one, consider yourself lucky. Even if you live in a studio flat on the thirtieth floor, it is still worthwhile to sequester a shelf in the fridge for provisioning with meaty supplies.

In the charcuterie, the larder is amply stocked with fats, bone broths, and various types of confits
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